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Packaging, Aseptic Processing, Ingredients; Vol. 3: 
Processing Procedures for Canned Food Products.” 
(br), (8)237 

“Advances in Food Research.” Vol. 30. (br), (3)148 

“Applied Food Science Laboratory Manual,” (br), 
(10)160 

back extrusion of non-Newtonian fluids, (3)72 

“Contemporary Classics in Plant, Animal, and Environ- 
mental Sciences,” (br), (3)150 

dairy ingredients—functionality and application in dai- 
ry products, (10)66; manufacture and general proper- 
ties, (10)58 

dairy products as ingredients in chocolate and confec- 
tions, (10)78 

“Dreams of a Food Scientist,” (br), (9)209 

FDA and food research: keeping pace with technologi- 
cal change, (5)89 

FDA approves four new aspartame uses, (7)41 

flavor trends and technology: IFT Chicago Section 
Symposium (5 papers), (6)65 

“Food Composition and Analysis,” (br), (9)222 

“Food Composition and Nutrition Tables 1986/87,” 
(br), (6)146 

food safety and FDA’s Action Plan Phase II, (1)116 

food safety reform legislation: dead or dormant? (6)119 

“Foundations of Food Preparation,” (br), (9)216 

functionality of dairy ingredients in bakery products, 
(10)86 

functionality of dairy ingredients in meat products, 
(10)72 

importance of consumer language in developing product 
concepts, (11)68 

in Latin America—update (Overview, 5 papers) (9)144 

increasing undergraduate enrollment—the Penn State 
experience, (5)68 

industry/university cooperative research programs in 
the food industry (Overview, 6 papers), (12)93 

“Interactions of Food Components,” (br), (3)154 

instrumentation for rheological measurements of food, 
(3)80 

low-cost computerized card system for collection of sen- 
sory data, (11)66 

measurement and interpretation of rheological proper- 
ties of foods. (3)96 

mega-mergers impact on research and product develop- 
ment, (7)49 
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methods for measurement of rheological changes during 
thermally induced gelation of proteins, (3)100 

microwavable foods—new products/developments, (6)52 

monosodium glutamate, (5)143 

Nebraska food processing center, (12)99 

“New Foods,” (br), (4)152 

new product offers “freezer-freedom,” (4)102 

North Carolina State’s center for aseptic processing 
and packaging studies, (12)96 

plant biotechnology and production of flavor com- 
pounds, (9)86 

potential benefits of industry-university cooperative re- 
search, (12)105 

potential pitfalls of industry-university cooperative re- 
search centers, (12)103 

predicting flow properties of food suspensions of plant 
origin, (3)85 

progress in formulating food emulsions and foams, 
(9)74 

“Psychology of Eating and Drinking,” (br), (12)139 

qualitative research as-a tool for product development, 
(11)74 

quality assurance involvement in new product design, 
(4)104 

quality assurance through commercial labs and consul- 
tants (Special Report), (12)109 

replace oil and fat with potato-based ingredient, (3)112 

role of ascorbic acids in foods, (11)98 

Rutgers center for advanced technology, (12)100 

selected reactions of L-ascorbic acid related to foods, 
(11)104 

sensory evaluation: power, influence, group dynamics 
in, (11)62 

seventh World Congress scientific program, (3)145 

seventh World Congress of Food Science & Technology, 
(5)15 

sources of information on plastics packaging for food, 
(5)76 

special report on color additives (4 papers), (4)59 

technical center battles technical myopia, (6)114 

trends in new product development: modifying nutrient 
composition of animal products, (1)62 

“U.S. Food Laws, Regulations, and Standards,” (br), 
(2)172 

use of vitamins as additives in processed foods, (9)163 

university-industry relationship in, (12)93 

viscoelastic properties of semisolid foods and their bio- 
polymeric components, (3)89 

why and how of communicating science, (1)93 


Foodservice 
“International Symposium on Progress in Food Prepa- 
ration Processes,” (br), (6)147 
“Knight’s Foodservice Dictionary,” (br), (10)156 
products and literature, (2)146 


Foodstuffs, oil-based 
patents: (1)132; (2)166; (3)66; (4)52; (5)294; (7)118; 
(8)223; (11)50 


Fragrances 
‘report on 10th International Congress, (3)122 


Freeze-Drying 
“Fundamentals and Applications of Freeze-Drying to 
Biological Materials, Drugs and Foodstuffs,” (br), 
(8)236 
microwave energy for, (6)85 


Frozen foods 
“Recommendations for the Processing and Handling of 
Frozen Foods,” (br), (11)139 
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Fructose 
crystalline: breakthrough in corn sweetener process 
technology, (1)66 


Fruit(s) 

international foods: growing market in U.S., (9)119 

products patents: (1)133; (2)166; (3)68; (4)56; (5)294; 
(6)141; (7)118; (8)223; (9)69; (10)54; (11)50; (12)52 

role of ascorbic acid in, (11)88 

tropical, exports: horticultural considerations, (5)108; 
industry—partner or competitor, (5)124; problems 
and potential for developing countries (Overview, 4 
papers), (5)105; processing alternatives, (5)110 

tropical, fresh and dried: postharvest handling, (5)120 


Fruit drinks 
patents: (1)133; (2)166; (3)70; (7)118 


Fuel 
production from apple pomace, (3)115 


G 


Gels/gelation 
characteristics of whey proteins and 
(9)102 
thermally induced, of proteins: methods for measure- 
ment of rheological changes, (3)100 


Grain 
“Quality Maintenance in Stored Grains and Seeds,” 
(br), (8)234 


Gums 
applications of soluble dietary fiber, (1)74 
nutritional implications, (1)77 


H 


Handling 
postharvest: fresh’and dried tropical fruit, (5)120 


Health 
“Handbook of Food Allergies,” (br), (3)146 
human: metabolic effects of dietary pectins related to, 
(2)91 
See also diet, disease, nutrition 


Horticulture 
tropical food exports: horticultural considerations, 
(5)108 


Ice cream 
“Tce Cream,” (br), (1)144 


IFT 

annual meeting: call for volunteered papers (forms), 
(9)193; description of exhibits, (8)134; directory of 
exhibitors’ products and services, (8)106; films—call 
for, (9)190; food expo—exhibitors, (5)228; food expo 
in print, (8)104; 1987 photo highlights, (8)90; poster 
presentation guidelines, (9)191; program, (5)158; sym- 
posia: call for 1988 symposia, (2)9, guidelines for or- 
ganizers, (2)156; volunteered papers: abstracts due 
Dec. 1, (9)9, call for and official abstract forms, 
(9)193; what’s recipe for successful meeting site? (3)9 


| 


awards: achievement award winners-1987—Nicholas 
Appert to E.H. Marth, (8)85; Babcock-Hcrt to J.E. 
Kinsella, (8)86; International to A.S. Clausi, (8)86; 
Samuel Cate Prescott to M.P. Doyle, (8)87; Wm. V. 
Cruess to J.I. Gray, (8)88; Carl R. Fellers to R.E. 
Morse, (8)88; Industrial Achievement to USDA- 
ERRC and Lactaid, Inc., (8)89; call for nominations, 
(9)188; for distinguished service: C.L. Willey first re- 
cipient, (8)22; 1987 student competition winners, 
(8)218; service award suggested, (5)54 

basic symposium—Nutrient Interactions: Abstract, 
(2)52; Program, (2)52; (3)42; (4)40; (5)186 

Biotechnological Division plans seminar on food pro- 
cessing for May 20, (5)52 

Chicago Section’s third symposium—Flavor trends and 
technologies, (6)65 

Employment workshop: Strategies for employment 
transitions, (3)46; (4)46; (5)212 

Expert Panel on Food Safety and Nutrition: history, 
organization, members, (9)26 

Executive Committee highfights of 10/31 meeting, 
(2)28; and Council meeting 6/16-17 highlights, (10)24 

Fellows—call for nominations, (9)188; 12 professional 
members named fellows of IFT, (8)44 

fellowship/scholarship program for 1988-1989, orttaead 
recipients, (10)152 

50th Anniversary—report No. 2, (1)20 

graduate paper competition—rules governing, (9)186 

Labuza, T.P. is IFT 1987-1988 president-elect, (7)8 

Morse, R.E. heads IFT as 48th president, (7)7 — 

new personnel: M.R. Cernauskas, Director of Finance 
and Administration; R.B. Simpson, General Account- 
ing Manager; J. Cacciabondo, Sales & Marketing Ac- 
count Representative, (12)14 

news: (1)15; (2)10; (3)10; (4)8; (5)8; (6)8; (7)10; (8)40; 
(9)11; (10)10; (11)9; (12)10 

Office.of Scientific Public Affairs (OSPA): future Sci- 
entific Status Summaries, (1)18; special effort in- 
creases RC appearance on T'V, (2)32; Ann Landers 
changes position on Feingold diet, (3)30; IFT position 
statements, (4)16; IFT and AMA to cosponsor semi- 
nar, (5)16; special “hot topic” symposium scheduled 
for IFT annual meeting, (6)12; report from Commit- 
tee on Research, (7)16; OSPA establishes Science 
Writing Award, (7)16; public concern with chemical 
residues in foods: NAS/NRC report, (8)23, Proposi- 
tion 65, (8)32; IFT’s Expert Panel on Food Safety & 
Nutrition, (9)26; IFT Committee on Research—Up- 
date on activities, (10)16; Chik Chek, (10)16; AMA/ 
IFT symposium scheduled for March 1988, (11)14; 
Nutrition Policy Workshop Identifies needs in Nutri- 
tion Monitoring (12)16 

1988 Classified Guide to Food Industry Services, (12)179 

1987 Financial Summary, (10)28 

order form for IFT publications and membership items, 
(5)185; (8)169 

Regional Section news: (1)15; (2)12; (3)15; (4)11; (5)11; 
(6)14; (7)12; (8)42; (9)12; (10)10; (11)12; (12)10 

short course—designing and promoting foods for 
health, (2)44; (3)38; (4)28; (5)194 

staff management and organization—management con- 
sultant report, (8)17 

staff promotions: P. Pierson, Assoc. Director of Field 
Services, (12)15; J.S. Lane, Director of Information 
Services, (12)15; J. Nolan, Manager Member and 
Subscriber Services, (12)15 

State of the Institute—1987, (8)9 

undergraduate research paper competition—call for pa- 
pers, (9)187 

welcome to Mattson, (12)9 


- 


Who’s in Charge? You Are! (president’s page), (1)8 
~Willey, C.L. honored at annual meeting, (8)22 
Willey passes IFT baton to Mattson, (12)9 


In memoriam 
(1)138; (2)12, 169; (3)142; (4)14, 149; (5)299; (6)10; 
(7)122; (8)231; (9)208; (10)12, 134; (11)135; (12)138 


Immunoassays 
microbiological analysis of foods (special report), (7)63_ 


Immunology 
vitamin C and immune responses, (11)112 


Industry News 
(1)62; (2)62; (3)57; (4)48; (5)62; (6)40; (7)37; (8)77; 
(9)40; (10)48; (11)46; (12)45 


Infant formula 
functionality of dairy ingredients in, (10)91 
whey protein allergenicity and its reduction by techno- 
logical means, (10)120 . 


Ingredients 

dairy, for food industry: technological, nutritional, and 
legal issues (Overview, 4 papers) (10)113; fortification 
of nondairy foods, (10)122; functionality and applica- 
tion in dairy products, (10)66; functionality in bakery 
products, (10)86; functionality in infant formula and 
nutritional specialty products, (10)91; functionality in 
meat products, (10)72; legal and regulatory aspects, 
(10)128; manufacture and general properties, (10)58; 
products in chocolate and confections, (10)78; select- 
ed processes to improve functionality, (10)114 

featured at 1987 food and dairy expo, (10)104 

Food Expo directory of exhibitors products and ser- 
vices, (8)106 

for microwavable foods—product update, (6)100 

modified nutrient composition of animal products, 

(1)62 

monosodium glutamate, (5)143 

potato-based as oil and fat replacement, (3)112 

product update: (1)100; (10)104 

products and literature: (1)126; (2)144; (3)126; (4)138; 
(5)285; (6)126; (7)108; (9)137, 170; (10)136; (11)124; 
(12)129 

traditional: alternatives for—product update, (11)88 


Instrumentation 

Food Expo directory of exhibitors products and ser- 
vices, (8)124, 125 

for color measurements: product update, (4)91 

for rheological measurements of food, (3)80 

rapid methods for microbiological analysis of food— 
special report, (7)56 

rheology: product update, (3)118 


International foods 
growing market in U.S—special report, (9)119 


Irradiation 
papayas: consumer in-store response to, (9)83 
perspective; summary of current information on status, 
(2)100 


J 


Journal of Food Science 
table of contents: #5, 1986, (1)140; #6, 1986; (1)142; 

#1, 1987, (5)82; #2, 1987, (6)48; #3, 1987, (8)232; #4, 

1987, (9)182; #5, 1987, (10)164 
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Laboratory 
Food Expo directory of exhibitors products and ser- 
vices, (8)124 
products and literature: (1)128; (2)139; (3)130; (4)142; 
(5)288; (6)130; (7)111; (9)177; (10)142; (11)126; 
(12)130 


Lactoglobulin, 8 
gelation characteristics of whey proteins, (9)102 


Lactose 
use in processed meat products, (10)72 


Lakes 
application of food colorants, (4)78 


Latin America 
Brazilian food industry: goals, concerns, contrasts, 
(9)147 
doing business in: importance of quality assurance, 
(9)156 
food industry in Colombia: present/future, (9)154 
food technology and industry in St. Lucia, West Indies, 
(9)151 
food technology and industry—update, (9)144 
status of Chilean agroindustry, (9145 
Law(s) | 
“United States Food Laws, Regulations, and Stan- 
dards,” (br), (2)172 
nutritional equivalency from a regulatory perspective, 
(2)131 


Legislation 
food safety reform: dead or dormant? (6)119 
Legumes 
»““Legume-based Fermented Foods,” (br), (4)152 
Letters 
(1)50; (5)54; (7)33; (8)60; (9)36; (11)28 
Lipids 
“The Lipid Handbook,” (br), (9)216 
M 
Marketing 


improving U.S. world competitiveness through indus- 
try-university research collaboration, (12)94 

industry-university cooperative research programs in 
food industry (Overview, 6 papers), (12)93 

international foods—growing market in U.S., (9)119 

tropical fruit exports: problems and potential for devel- 
oping countries (Overview, 4 papers), (5)105 


Mathematics 
predicting flow properties of food suspensions of plant 
origin, (3)85 
viscoelastic properties of semisolid foods and their bio- 
polymeric components, (3)89 


Measurement 
and interpretation of rheological properties of foods, 
(3)96 


Meat 

“Biochemical Identification of Meat Species,” (br), 
(1)144 

functionality of dairy ingredients in products, (10)72 

international foods: growing market in U.S., (9)119 

“Introduction to Meat Microbiology,” (br), (12)140 

nitrate, nitrite and nitroso compounds in foods, (4)127 

patents: (1)132; (2)164; (3)66; (4)54; (5)294; (6)140; 
(7)117; (8)222; (9)66; (10)52; (11)52; (12)50 

“Practical Meat Cutting and Merchandising. Vol. 1: 
Beef,” (br), (10)156 

role of ascorbic acid in, (11)88 
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Meetings/Conferences 
AMA/IFT symposium on safety of the food supply in 
21st century scheduled for March, 1988, (11)14 
coming events: (1)35; (2)40; (3)32; (4)26; (5)32, 52; 
(6)26; (7)22; (8)64; (9)50; (10)38; (11)32; (12)36 
news: (10)36; (11)31 


Methodology 
analysis of sulfites in foods by ion exclusion chromatog- 
raphy/electrochemical detection, (1)85 
ascorbic acid assay, (11)96 
* chemistry/analysis of soluble dietary fiber, (2)71 
for assessing nutritional equivalency, (2)133 
measurement and interpretation of rheological proper- 
ties of foods, (3)96 
measurement of rheological changes during thermally 
induced gelation of proteins, (3)100 
“Modern Methods in Analysis and Structural Elucida- 
tion of Mycotoxins,” (br), (6)147 
“Physical Properties of Plant and Animal Materials: 
Structure, Physical Characteristics and Mechanical _ 
Properties,” (br), (1)144 
special report on rapid methods for microbiological 
analysis of foods: biochemical methods, (7)56, 59; bio- 
physical procedures, (7)57, 61; DNA hybridization, 
(7)62; immunoassays, (7)63 


Microbiology 

detection and enumeration of microorganicms, (7)56 

detection and identification of microorganisms, entero- 
toxins and mycotoxins, (7)59 

economic impact of colonization control on foodborn 
disease, (7)77 

factors affecting microbial competitive exclusion in 
poultry, (7)88 

host factors influencing colonization control of human 
enteropathogens, (7)102 

“Introduction to Meat Microbiology,” (br), (12)140 

microbial colonization control of chicken intestine using 
defined cultures, (7)93 

swine intestinal explants as a model for study of viruses 
and microbial toxins, '(7)99 

“The Microbiology of Poultry Meat Products,” (br), 
(7)124 


Microorganisms 
detection, enumeration and identification—special re- 
port, (7)56 


Microwave energy 
microwavable foods—industry’s response to consumer 
demands for convenience, (6)52 
pasteurization, sterilization, blanching, and pest control 
in food industry, (6)92 
thawing, drying and baking in food industry, (6)85 


Milk 
dairy ingredients: manufacture and general properties, 
(10)58 
ingredient in bakery products, (10)86 
ingredient in chocolate and confec*ions, (10)78 
proteins: use in processed meat products, (10)72 


Minerals, trace — 
binding by soluble hemicelluloses of rice, (2)86 


MSG (monosodium glutamate) 
scientific status summary, (5)143 


Mycotoxins 
microbiological analysis of food, (7)59 


N 


Nitrates 
in foods—scientific status summary, (4)127 


Nitroso compounds 
in foods—scientific status summary, (4)127 


Nutrition 

ascorbic acid: assay, role in foods and nutritional needs 
(Overview, 5 papers), (11)96 

binding bile acids and trace minerals by soluble hemi- 
celluloses of rice, (2)86 

chemistry and analysis of soluble dietary fiber, (2)71 

“Dietitian’s Food Favorites,” (br), (5)302 

“Food Composition and Nutrition Tables 1986/87,” 
(br), (6)146 

fortification of nondairy foods with dairy ingredients, 
(10)122 

“Foundations of Normal and Therapeutic Nutrition,” 
(br), (2)170 

“Guidelines for Training Community Health Workers 
in Nutrition,” (br), (10)160 

“How to Live Longer and Feel Better,” (br), (3)152 

implication of gums, (1)77 

infant formula: functionality of dairy ingredients, 
(10)91 

intense sweeteners (Overview, 5 papers), (1)116 

metabolic effects of dietary pectins related to human 
health, (2)91 

methodology for assessing nutritionai equivalency, 
(2)133 

“Nutrition and Toxicological Significance of Enzyme 
Inhibitors in Foods,” (br), (11)139 

- nutritional equivalency considerations for foods serving 

as sole source of nutrients, (2)135 

nutritional equivalency from a regulatory perspective, 
(2)131 

“Nutrition in Oral Health and Disease,” (br), (3)302 

soluble vs insoluble fiber—different physiological re- 
sponses, (2)81 

specialty products: functionality of dairy ingredients, 
(10)91 

trends in new product development: modified composi- 
tion of animal products, (1)62 

use of vitamins as additives in processed foods, (9)163 

what is nutritional equivalency, (2)128 

Yeasts and yeast derivatives: definition, characteristics, 
processing, (2)104; applications, (2)122 


O 


Oats 
“Oats: Chemistry and Technology,” (br), (3)146 


Oils 
citrus peel: recovery and application from oranges, 
(1)57 
essential: report on 10th international congress, (3)122 
replacement with potat®based ingredient, (3)112 
“Standard Methods for the Analysis of Oils, Fats and 
Derivatives,” (br), (10)158 


Oilseed products 
patents: (2)166; (4)52; (5)294; (6)141; (7)118; (9)69; 
(10)54; (11)50 


Oranges 
recovery and application of essential oils, (1)57 


Overview 

ascorbic acid: assay, role in foods and nutritional needs, 
(11)96 

dairy ingredients for food industry: technological, nutri- 
tional, legal issues, (10)111 

foodborne disease as influenced by colonization control 
of enteropathogens in poultry and livestock, (7)75 

food technology and food industry in Latin America— 
update, (9)145 

industry/university cooperative research programs in 
the food industry, (12)93 

intense sweeteners: where’s the controversy? (1)115 

nutritional equivalency in concept and in practice, 
(2)127 

tropical fruit exports: problems and potential for devel- 
oping countries, (5)105 


P 


Packaging 

design competition bridges academic and business 
worlds, (7)37 

Food Expo directory of exhibitors products and ser- 
vices, (8)125 

“Controlled Atmospheres: Proceedings of Second Inter- 
national Conference and Exhibition on Controlled 
Atmosphere Packaging,” (br), (8)236 

for microwavable foods—product update, (6)100 

fresh sweet potatoes to prevent browning, (5)54 

nitrate, nitrite and nitroso compounds in foods, (4)127 

North Carolina State’s center for studies, (12)96 

1986 DuPont award winners, (4)122 

“Packaging: Specifications, Purchasing and Quality 
Control,” (br), (9)209 

patents: (1)149; (2)167; (3)163; (4)158; (5)296; (6)142; 
(8)226; (9)70; (10)56; (11)56; (12)52 

plastics, for food: sources of information on, (5)76 

products and literature: (1)130; (2)147; (3)138; (4)145; 
(5)293; (6)134; (7)115; (9)180; (10)149; (11)132; 
(12)133 


Papayas 
irradiated: consumer in-store response to, (9)83 


Pasteurization 
microwave energy for, (6)92 


Patents 

(1)132, (2)164; (3)66; (4)52; (5)294; (6)140; (7)117; 
(8)222:p (9)66; (10)52; (11)56; (12)52 

and the food industry, (4)118 

“Handbook of Food Colorant Patents,” (br), (10)156 

miscellaneous products: (1)137; (2)167; (3)70; (4)56; 
(5)296; (6)142; (7)131; (8)225; (9)72; (10)56; (11)56; 
(12)52 


Pectins 
dietary: metabolic effects related to human health, 
(2)91 


People (other than IFT) . 
news: (1)138; (2)152; (3)140; (4)148; (5)297; (6)144; 
(7)120; (8)228; (9)204; (10)131; (11)133; (12)136 


Pest control 
microwave energy for, (6)92 


Physiology 
binding bile acids and trace minerals by soluble hemi- 
celluloses of rice, (2)86 
effects of caffeine, (6)105 
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metabolic effects of dietary pectins related to human 
health, (2)91 

nutritional implications of gums, (1)77 

response to soluble vs insoluble fiber, (2)81 


Plant 
Food Expo directory of exhibitors products and ser- 
vices, (8)124 
products and literature: (1)131; (2)148; (3)136; (4)146; 
(5)291; (6)135; (7)113; (9)174; (10)146; (11)130; 
(12)134 


Plastics 
packaging for food—sources of information, (5)76 


Potato 
-based ingredient to replace oil and fat, (3)112 
fresh: preventing browning without use of sulfiting 
agents, (5)64 
“Potatoes: Production, Marketing and Programs for 
Developing Countries,” (br), (9)215 


Poultry 

factors affecting microbial competitive exclusion in, 
(7)88 

microbial colonization control of chicken intestine using 
defined cultures, (7)93 

“The Microbiology of Poultry Meat,” (br), (7)124 

patents: (1)132; (3)68; (5)294; (6)140; (7)117; (8)222; 
(9)66; (10)52; (11)52; (12)50 


Product development 

importance of consumer language in developing product 
concepts, (11)68 

market-directed: the PPF approach, (1)71 

mega-mergers impact on research and, (7)49 

new product offers “freezer-freedom,” (4)102 

quality research as a tool for, (11)74 

trends in modifying nutrient composition of animal 
products, (1)62 


Proteins, food 

“Enzyme Hydrolysis of Food Proteins,” (br), (5)303 

synthetic products patents: (1)135; (2)167; (3)68; (4)54; 
(5)295; (6)142 

thermally induced gelation: methods for measurement 
of rheological changes during, (3)100 

whey allergenicity and its reduction by technological 
means, (10)118 

whey: gelling characteristics, (9)102 


PTC (plant tissue culture) , 
_ in vitro pigment production: alternative to color syn- 
thesis, (4)70 


Q 


Quality assurance 
importance in doing business with Latin America, 
(9)156 
involvement in new product design, (4)104 
mega-mergers impact on programs, (7)45 
through commercia! !abs and consultants—special re- 
port, (12)109 


Quality control 
“A Colour Atlas of Food Quality Control,” (br), (9)209 
mega-mergers impact on programs, (7)45 
“Proceedings of First National Congress on Foods, 
Modern Technology and Food Quality Control,”’ 
(Greece), (br), (6)148 


152 FOOD TECHNOLOGY —DECEMBER 1987 


R 


Refrigeration 
“1986 ASHRAE Handbook—Refrigeration Systems and 
Applications,” (br), (4)152 


Regulations 
legal and regulatory aspects of dairy ingredients used 
in foods, (10)128 


Research & Development 
McCormick’s new technical center, (1)68 
See also food science/technology 


Rheology 

back extrusion of non-Newtonian fluids, (3)72 

“Fundamentals of Dough Rheology,” (br), (3)146 

instrumentation for measurements of foods, (3)80 

instrumentation: product update, (3)118 

measurement and interpretation of rheological proper- 
ties of foods, (3)96 

methods for measurement of changes during thermally 
induced gelation of proteins, (3)100 

predicting flow properties of food suspensions of plant 
origin, (3)85 

viscoelastic properties of semisolid foods and their bio- 
polymeric components, (3)89 


Rice 
soluble hemicelluloses: binding bile acids and trace 
minerals by, (2)86 


Robotics 
and artificial intelligence for food industry, (12)62 
“Laboratory Robotics: A Guide to Planning, Program- 
ming, and Application,” (br), (11)139 


S 


Saccharin 
functionality and safety, (1)117 


Scientific Status Summary 
evaluation of caffeine safety, (6)105 
monosodium glutamate (MSG), (5)143 
nitrate, nitrite and nitroso compounds in foods, (4)127 
use of vitamins as additives in processed foods, (9)163 


Seafood 
International foods: growing market in U.S., (9)119 
“Seafoods and Fish Oils in Human Health and Dis- 
ease,” (br), (11)140 
See also fish 


Seasonings 
for ethnic foods: product update, (9)137 


Sensory evaluation 

business and technology of flavor, (6)66 

consumer reaction to flavor innovations, (6)80 

effect of UHT processing and storage on dairy food fla- 
vor, (9)112 

“Food Texture: Instrumental and Sensory Meheure- 
ment,” (br) (11)136 

in search of the salty taste, (11)82 

low-cost computerized card system for collection of sen- 
sory data, (11)66 

monosodium glutamate, (5)143 

“Neurobiology of Taste and Smell,” (br), (11)136 

“Physical Requirement Guidelines for Sensory Evalua- 
tion,” (br), (11)136 

power, influence and group dynamics in, (11)62 


\ 


qualitative research as a tool for product development, 
(11)74 

recent development in flavor research, (6)74 

recent developments in taste enhancement, (6)72 


Short courses and workshops 
coming events: (1)40;. (2)49; (3)48; (4)37; (5)44; (6)30; 
(7)25; (8)71; (9)60; (10)41; (11)41; (12)40 


Societies and Associations 
(1)139; (2)168; (3)142; (4)149; (5)299; (6)145; (7)122: 
(8)230; (9)207; (10)132; (11)134; (12)137 


Special Reports 

color additives (4 papers), (4)59 

international foods—growing market in U.S., (9)119 

microwavable foods—industry’s response to consumer 
demands for convenience, (6)51 

quality assurance through commercial laboratories and 
consultants, (12)109 

rapid methods for microbiological analysis of foods (5 
papers), (7)54 

yeasts and yeast derivatives: definition, characteristics, 
processing, (2)104; applications, (2)122 


Specialty foods 
preserves and marmalades, soups, frozen foods, pastas: 
growing market in U.S. for international, (9)119 


Spices 
future trends, (6)76 


Starches 
“Modified Starches: Properties and Uses,” (br), (10)156 
patents: (1)133; (2)166; (3)66; (4)54; (5)294; (6)141; 
(7)118; (8)224; (9)69; (10)54; (11)52; (12)52 


Statistics 
“Empirical Model-building and Response Surfaces,” 
(br), (6)146 


Sterilization 
microwave energy for, (6)92 


St. Lucia 
food technology/industry in, (9)151 


Storage 
effect on dairy food flavor, (9)112 


Style Guide 
for papers published in Food Technology, (12)159 


Sugars 
patents: (1)133; (2)166; (3)66; (4)54; (5)294; (6)141; 
(7)118; (8)224; (9)69; (10)54; (11)52; (12)52 


Sulfites 
analysis in foods by ion exclusion chromatography/elec- 
trochemical detection, (1)85 
preventing browning in fresh prepared potatoes without 
use of, (5)54 


Surimi 
“Surimi, It’s American Now!” (br), (10)163 


Sweeteners 

“Alternative Sweeteners,” (br), (8)234 

corn: crystalline fructose, (1)66 

Overview: Legacy of cyclamate, (1)116; saccharin func- 
tionality and safety, (1)117; aspartame—safety issues, 
(1)119; new concepts in sweetener developments, 
(1)122; multiple sweetener approach, (1)123 

See also sugar 


T 


Taste 
in search for the salty taste, (11)82 
recent developments in enhancement, (6)72 


Tea 
patents: (1)133; (2)166; (3)70; (4)56; (5)295; (6)141; 
(7)118; (8)224; (9)70; (10)54; (11)55; (12)52 


Temperature 
ultra-high (UHT) processing and storage effect on dai- 
ry food flavor, (9)112 


Texture 
“Food Texture: Instrumental! and Sensory Measure- 
ment,” (br), (11)136 


Thawing 
microwave energy for, in food industry, (6)85 


Tocopherols 
use in processed foods, (9)164 


Toxicology 

aspartame, (1)119 

“Casarett and Doull’s Toxicology—The Basic Science 
of Poisons,” (br), (3)151 

evaluation of caffeine safety, (6)105 

foodborne disease as influenced by colonization control 
of enteropathogens in poultry and livestock (Over- 
view, 6 papers), (7)75 

legacy of cyclamates, (1)116 

“Mycotoxins and Phycotoxins,” (br), (2)170 

new concepts in sweetener developments—safety as- 
sessment revisited, (1)122 

“Nutritional and Toxicological Significance of Enzyme 
Inhibitors in Foods,” (br), (11)139 

“Nutritional Toxicology. Vol. 2,” (br), (10)163 

saccharin, (1)117 


Vegetables 
patents: (1)133, 135; (2)166, 167; (3)68; (4)54, 56; 
(5)294, 295; (6)141, 142; (7)118; (8)223; (9)69; (10)54; 
(11)50; (12)52 
role of ascorbic acid in, (11)88 
Vitamins 
C: and immune responses, (11)112; deficiency disease as 
model for development of an enzyme administration 
protocol, (11)100; determination of ascorbic acid and 
dehydroascorbic acid using LC with UV and EC de- 
tection, (11)108; role of ascorbic acid in foods, (11)98; 
selected reactions of L-ascorbic acid related to foods, 
(11)104 
use as additives in processed foods, (9)163 
“Vitamin A Deficiency and Its Control,” (br), (11)147 


Washington news 
(1)48; (2)66; (3)64; (5)58; (6)38; (7)35; (8)77; (9)35; 
(10)34; (11)44; (12)34 
Waste utilization 
production of fuels and chemicals from apple pomace, 
(3)115 
West Indies 
food technology/industry in, (9)151 
Whey 
gelation characteristics of proteins, (9)102 
protein allergenicity and its reduction by technological 
means, (10)118 


Y 


Yeast(s) 
applications, (2)122 
definitions, characteristics, processing, (2)104 
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Book Review Index 
Food Technology, Volume 41, 1987 


(Month) page number 


‘ TO FACILITATE finding reviews of books in particu- 
| lar areas, this index has been divided into 34 categories. 
These categories, ordered alphabetically are as follows: 


1. Additives & Ingredients, including flavors, colors, 
and fragrances 

2. Agriculture, Agribusiness, Aquaculture, & Hydro- 
ponics 

3. Analysis & Instrumentation 

4. Beverages 

5. Biotechnology, including Enzymes, Fermentation, 

& Genetic Engineering 

6. Career Guidance 

7. Cereals, Baked Goods, & Carbohydrates 

8. Computers & Information Retrieval 

9. Confectionery Products 

0. Dairy Products 

1. Dictionaries, Encyclopedias, Directories, Bibliogra- 

phies, & Handbooks 

lla. Eggs & Egg Products 

12. Energy 

13. Engineering, Processing, & Pollution Control 

Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 

14. Foodservice & Cookbooks 

15. Fruit, Vegetable, & Legume Products 

Laws & Regulations 


17. Management & Marketing 
18. Microbiology 
19. Muscle Foods, including Meat, Fish, en & 


Poultry 


20. Nutrition, Nutrients, Diet, & Health 


Oils, Fats, & Lipids 


Packaging 


Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 

Pollution Control (See Engineering, Processing, & 
Pollution Control) 

Processing (See Engineering, Processing, & Pollu- 
tion Control) « 


22a. Postharvest Technology 

23. Product Development 

24. Proteins 

25. Quality henna & Sanitation 

26. Sensory Evaluation & Physical Properties of 


Foods 


27. Statistics, Ruperimental Design, & Optimization 
28. Testbooks, Laboratory Manuals, & Popular Books 


on Food Science & Technology 


29. Toxicology & Food Safety 


Water Activity (See Microbiology) 


30. World Food Problems 


Writing & Editing 


32. Unclassified Compilations 


1. Additives & Ingredients, including Flavors, Col- 
ors, & Fragrances (See also Carbohydrates, Cereals, 
& Baked Goods; Nutrition, Nutrients, Diet, & Health; 
Proteins; Oils, Fats, & Lipids) 


Advances in Food Research. Vol. 30. C.O. Chichester, 
E.M. Mrak, & B.S. Schweigert, eds., (3) 148 

Alternative Sweeteners. L.O. Nabors & R.D. Gelardi, 
(8) 234 

Atlas of Essential Oils. S.R. Sromvas (9) 212 

Biogeneration of Aromas. T.H. Parliment & R. Crou- 
teau, eds., (3) 151 

Casarett & Doull’s Toxicology—The Basic Science of 
Poisons. 3rd ed. (3) 151. 

Enzymes and Their Role in Cereal Technology. J.E. 
Kruger, D. Lineback, & C.E. Stauffer, eds., (9) 210 


’ Enzymic Hydrolysis of Food Proteins. J. Adler-Nissen, © 
(5) 303 
Handbook of Food Colorant Patents. F.J. Francis, (10) 
156 
s Interaction of Food Components. G.G. Birch & M.G. 
3 Lindley, eds., (3) 154 


Modified Starches: Properties and Uses. O.B. Wurz- 
. burg, ed., (10) 156 
Surimi It’s American Now! Project Summary, 1982- 
- 1987. Alaska Fisheries Development Foundation, Inc., 
(16) 163 
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2. Agriculture, Agribusines+, Aquaculture, & Hydro- 
ponics 


Food Biotechnology. D. Knorr, ed., (9) 210 
Potatoes: Production, Marketing, and Program for De- 
veloping Countries. D. Horton, (9) 215 


3. Analysis & Instrumentation 


Biochemical Identification of Meat Species. R.L.S. 
Patterson, ed., (1) 144 

Capillary Gas Chromatography in Essential Oil Anal- 
ysis. P. Sandra & C. Bicchi, eds., (10) 156 

Citrus Fruits and Their Products: Analysis and Tech- 
nology. S.V. Ting & R.L. Rouseff, (3) 148 

Enzymic Hydrolysis of Food. Proteins. J. Adler-Nissen, 
(5) 303 

Food Analysis:,Principles and Techniques. Vol. 4. Sep- 
aration Techniques. D.W. Gruenwedel & J.R. Whi- 
taker, eds., (9) 212 

Food Composition and Analysis. L.W. Aurand, A.E. 
Woods, & M.R. Wells, (9) 222 

Food Texture: Instrumental and Sensory Measure- 
ment. H.R. Moskowitz, e@} (11) 136 

Fourth International Symposium on Pre-Harvest 
Sprouting in Cereals. D.J. Mares, ed., (6) 147 

Laboratory Robotics: A Guide to Planning, Program- 


2]. 

| 
/ 
31. 


ming, and. Applications. W.J. Hurst & J.W. Morti- 
mer, (11) 139 

The Lipid Handbook. F.D. Gunstone, J.L. Hardwood, 
& F.B. Padley, eds., (9) 215 

Modern Methods in the Analysis and Structural Eluc- 
idation of Mycotoxins. R.J. Cole, ed., (6) 147 

New Directions in Electrophoretic Methods. J.W. Jor- 
genson & M. Phillips, eds., (10) 158 

* Proceedings of the IUFoST International Symposium 

on Chemical Changes During Food Processing. Vols. 
I and II. Instituto de Agroquimica y Tecnologia de la 
Alimentos, (12) 139 

Standard Methods for the Analysis of Oils, Fats, and 
Preservatives. 7th ed. C. Paquot & A. Hautfenne, 
(10) 158 

Standard Methods for the Examination of Dairy Prod- 
ucts. 15th ed. G.H. Richardson, ed., (9) 212 


4. Beverages 
Citrus Fruits and Their Products: Analysis and Tech- 
- nology. S.V. Ting & R.L. Rouseff, (3) 148 

Developments in Food Microbiology—2. R.K. Robin- 
son, ed., (4) 152 

11th International Scientific Colloquim on Coffee. As- 
sociation Scientific Internationale due Cafe, (2) 170 

Enzymes and Their Role in Cereal Technology. J.E. 
Kruger D. Lineback, & C.E. Stauffer, eds., (9) 210 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 


5. Biotechnology, including Enzymes, Fermentation, 
& Genetic Engineering (See also Microbiology) 


Biogeneration of Aromas. T.H. Parliment & R. Cro- 
teau, eds., (3) 151 ~ 
Developments in Food Microbiology—2. R.K. Robin-— 


son, ed., (4) 152 

Enzymes and Their Role in Cereal Technology. J.E. 
Kruger, D. Lineback, & C.E. Stauffer, eds., (9) 210 

Enzymic Hydrolysis of Food Proteins. J. Adler-Nissen, 
(5) 303 ’ 

Fermented Foods of the World: A Dictionary and 
Guide. G. Campbell-Platt, (9) 210 

Food Biotechnology. D. Knorr, ed. (9) 210 

Food Engineering and Process Applications. Vol. 1. 
Transport Phenomena. Vol. 2. Unit Operations. M. 
LeMaguer & P. Jelen, eds., (8) 234 

Fourth International Symposium on Pre-Harvest 
Sprouting in Cereals..D.J. Mares, ed., (6) 147 

Legume-Based Fermented Foods. N.R. Reddy, M.D. 
Pierson, & D.K. Salunkhe, eds., (4) 152 

Nutritional and Toxicological Significance of Enzyme 
Inhibitors in Foods. M. Friedman, ed., (11) 139 

Proceedings of the IUFoST International Symposium 
on Chemical Changes During Food Processing. Vols. 
I and II. Instituto de Agroquimica y Tecnologia de la 
Alimentos, (12) 139 

Traditional Foods: Some.Praoducts and Technologies. 
Central Food Technological Research Institute, My- 
sore, (5) 302 


6. Career Guidance 
No reviews in this category 


7. Cereals, Baked Goods, & Carbohydrates 
Carbohydrates. P.M. Collins, ed., (12) 140 
Enzymes and Their Role in Cereal Technology. J.E. 
Kruger, D. Lineback, & C.E. Stauffer, eds., (9) 210 
Fourth International Symposium on Pre-Harvest 
Sprouting in Cereals. D.J. Mares, ed., (6) 147 


Fundamentals of Dough Rheology. H. Faridi & J.M. 
Faubion, eds., (3) 146 

Modified Starches: Properties and Uses. O.B. Wurz- 
burg, ed., (10) 156 

Oats: Chemistry and Technology. F.H. Webster, ed., 
(3) 146 

Quality Maintenance in Stored Grains & Seeds. C.M. 
Christensen & R.A. Meeronuck, (8) 234 


8. Computers & Information Retrieval 
Digital Control Devices—Equipment and Applications. 
J.A. Moore (5) 303 


9. Confectioners Products 
Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 


10. Dairy Products 

Dairy Science and Technology: Principles and Appli- 
cations. Quebec Dairy Technology Foundation, Inc., 
(6) 148 

Ice Cream. 4th ed. A.W. Arbuckle, (1) 144 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 

Standard Methods for the Examination of Dairy Prod- 
ucts. 15th ed. G.H. Richardson, ed., (9) 212 


11. Dictionaries, Encyclopedias, Directories, Bibli- 
ographies, & Handbooks 
Atlas of Essential Oils. S.R. Sromvas, (9) 212 
Carbohydrates. P.M. Collins, ed., (12) 140 
A Colour Atlas of Food Quality Control. J.P. Suther- 
land, A.H. Varnam, & M.G. Evans, (9) 209 
Fermented Foods of the World: A Dictionary and 
Guide. G. Campbell-Platt, (9) 210 
Food Composition and Nutrition: Tables 1986/87. 3rd. 
Revised & Completed ed. H. Scherz, G. Kloos, & P. 
Senser, Compilers, (6) 146 
Handbook of Food Colorant Patents. F.J. Francis, (10) 
156 
Knight’s Foodservice Dictionary. J.S. Knight, (10) 156 
The Lipid Handbook. F.D. Gunstone, J.L. Hardwood, 
& F.B. Padley, eds., (9) 215 


lla. Eggs & Egg Products 
Egg Science and Technology. 3rd ed. W.J. Stadelman 
& O.J. Cotterill, eds., (3) 151 
Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 


12. Energy 
Energy in Food Processing. Vol. 1. R.P. Singh, ed. (5) 
303 


13. Engineering, Processing, & Pollution Control 
Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 

1986 ASHRAW Handbook—Refrigeration Systems and 
Applications. American Society of Heating, Refriger- 
ating and Air Conditioning Engineers, Inc. (4) 152 

A Complete Course in Canning and Related Processes. 
Vol. 1. Basic Information on Canning. Vol. 2. Pack- 
aging-Aseptic Processing: Ingredients. Vol. 3. Pro- 
cessing Procedures for Canned Food Products. 12th 
ed. A. Lopez, (8) 237 

Dairy Science and Technology: Principles and Appli- 
cations. Quebec Dairy Technology: Foundation, Inc., 
(6) 148 
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‘ Book Review Index, Food Technology, Vol. 41, 1987 (continued) 


Developments in Food Microbiology—2. R.K. Robin- 
son, ed., (4) 152 
Development in Food Preservation. Vol. 3. S. Thorne, 
ed., (5) 302 
Digital Control Devices—Equipment and Applications 
J.A. Moore, (5) 303 
Empirical Model-Building and Response Surfaces. 
G.E.P. Box & N.R. Draper, (6) 146 
Energy in Food Processing. Vol. 1. R.P. Singh, ed., (5) 
303 
Enzymes and Their Role in Cereal Technology. J.E. 
Kruger, D. Lineback, & C.E. Stauffer, eds., (9) 210 
Enzymic Hydrolysis of Food Proteins. J. Adler-Nissen, 
(5) 303 
3 Filtration: Principles and Practites. 2nd Revised & 
i Expanded ed. M.J. Matteson & C. Orr, eds., (6) 146 
2 Food Analysis: Principles and Techniques. Vol. 4. Sep- 
= aration Techniques: D.W. Gruenwedel & J.R. Whi- 
nd taker, eds., (9) 212 
Food Biotechnology. D. Knorr, ed., (9) 210 
Food Engineering and Process Applications. Vol. 1. 
Transport Phenomena. Vol. 2. Unit Operations. Le- 
Maguer & P. Jelen, eds., (8) 254 
Foundations of Food Preparation. 5th ed. J.H. Free- 
land-Graves & G. Peckham, (9) 216 
Fundamentals and Applications of Freeze-Drying to 
| Biological Materials, Drugs and Foodstuffs. Interna- 
= tional Institute of Refrigeration, (8) 236 
, Ice Cream. 4th ed. A.W. Arbuckle, (1) 144 
Legume-Based Fermented Foods. N.R. Reddy, M.D. 
Pierson, & D.K. Salunke, eds., (4) 152 
New Foods. A. Services, (4) 152 
Oats, Chemistry and Technology. F.H. Webster, ed., 
(3) 146 


Physical Properties of Foods and Food Processing Sys- — 


i tems. M.J. Lewis, (12) 139 

Proceedings of the First National Congress on Foods, 
Moderne Technology, and Food Quality Control. 
Greek Institute of Food Scientists, (6) 148 

Proceedings of the IUFoST International Symposium 
on Chemical Changes During Food Processing. Vols. 
I & II. Instituto de Agroquimica y Tecnoligia de la 
Alimentos, (12) 139 

»« ' Recommendations for the Processing and Handling of 

Frozen Foods: 3rd ed. International Institute of Re- 
frigeration, (11) 139 

Traditional Foods: Some Products and Technologies. 
Central Food Technological Research Institute, My- 
core, (5) 302 


14. Foodservice & Cookbooks 
Dietitian’s Food Favorites. The American Dietetic As- 
c sociation Foundation, (5) 302 
Be International Symposium on Progress in Food Prepa- 
ration Processes. The Swedish Food Institute, (6) 147 
Knight’s Foodservice Dictionary. J.S. Knight, (10) 156 
Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 


15. Fruits, Vegetable & Legume Products 

Advances in Food Research. Vol. 30. C.O. Chichester, 
E.M. Mrak, & B.S. Schweigert, eds., (3) 148 

Citrus Fruits and Their Products: Analysis and Tech- 
nology. S.V. Ting & R.L. Rouseff, (3) 148 

Contemporary Classics in Plant, Animal, and Environ-* 
mental Sciences. J.T. Barrett, Compiler, (3) 150 

Legume-Based Fermented Foods. N.R. Reddy, M.D. 
Pierson, & D.K. Salunkhe, eds., (4) 152 
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Physical Properties of Plant and Animal Materials: 
Structure, Physical Characteristics and Mechanical 
Properties. 2nd ed. N.N. Mohsenin, (1) 144 

Potatoes: Production, Marketing, and Programs for 
Developing Countries. D. Horton, (9) 215 

Proceedings of the First National Congress on Foods 
Moderne Technology, and Food Quality Control. 
Greek Institute of Food Scientists, (6) 148 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 


16. Laws & Regulations 

Casarett & Doull’s Toxicology—The Basic Science of 
Poisons. 3rd ed. (3) 151 

A Complete Course in Canning and Related Processes. 
Vol. 1. Basic Information on Canning. Vol. 2. Pack- 
aging-Aseptic Processing: Ingredients. Vol. 3. Pro- 
cessing Procedures for Canned Food Products. 12th 
ed. A. Lopez, (8) 237 

Fermented Foods of the World: A Dictionary and 
Guide. G. Campbell-Platt, (9) 210 

Food Biotechnology. D. Knorr, ed., (9) 210 

Food Composition and Analysis. L.W. Auraznd, A.E. 
Woods, & M.R. Wells, (9) 222 

United States Food Laws, Regulations, & Standards. 
Vols. I & II. 2nd ed. Y.H. Hui, (2) 172. 


17. Management & Marketing 

Potatoes: Production, Marketing, and Programs for 
Developing Countries. D. Horton, (9) 215 

Surimi It’s American Now! Project Summary, 1982- 
1987. Alaska Fisheries Development Foundation, Inc., 
(10) 163 

Traditional Foods: Some Products and Technologies. 
Central Food Technological Research Institute, My- 
sore, (5) 302 


18. Microbiology (See also Biotechnology) 

Developments in Food Microbiology—2. R.K. Robin- 
son, ed. (4) 152 

Fundamentals and Applications of Freeze-Drying to 
Biologiclal Materials, Drugs and Foodstuffs. Interna- 
tional Institute of Refrigzration, (8) 236 

Introduction to Meat Microbiology, E.A. Zottola, (12) 
140 

The Microbiology of Poultry Meat Products. F.E. Cun- 
ningham & N.A. Cox, eds., (7) 124 

Modern Methods in the Analysis and Structural Elu- 
cidation of Mycotoxins. R.J. Cole, ed., (6) 147 

Mycotoxins and Phycotoxins. P.S. Steyn & R. Vleg- 
gaar, eds., (2) 170 

Procedures to Investigate Foodborne Illness. 4th ed. 
International Association of Milk, Food and Environ- 
mental Sannitarians, (7) 124 

Proceedings of the Second International Conference 
on Controlled Atmosphere Packaging. Schotland 
Business Research Inc., (8) 236 

Standard Methods for the Examination of Dairy Prod- 
ucts. 15th ed. G.H. Richardson, (9) 212 


19. Muscle Foods, including Meat, Fish, Seafood, & 
Poultry 
Biochemical Identification of Meat Species. R.L.S. 
Patterson, ed., (1) 144 
Contemporary Classics in Plant, Animal, and Environ- 
mental Sciences. J.T. Barrett, Compiler, (3) 150) 
Introduction to Meat Microbiology. E.A. Zottola, (12) 
140 
The Microbiology of Poultry Meat Products. F.E. Cun- 
ningham & N.A. Cox, eds., (7) 124 


Physical Properties of Plant and Animal Materials 
Structure, Physical Characteristics and Mechanical 
Properties. 2nd ed. N.N. Mohsenin, (1) 144 

Practical Meat Cutting and Merchandising. Vol. 1: 
Beef. 3rd ed. T. Fabbricante & W.J. Sultan, (10) 156 

Proceedings of the First National Congress on Foods, 
Moderne Technology, and Food Quality Control. 
Greek Institute of Food Scientists, (6) 148 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration (11) 139 

_ Seafoods and Fish Oils in Human Health and Disease. 
J.E. Kinsella, (11) 140 

Sumini It’s American Now! Project Summary, 1982- 
1987. Alaska Fisheries Development Foundation, Inc., 
(10) 163 


20. Nutrition, Nutrients, Diet, & Health (See also 
Additives & Ingredients, Proteins) 
Dietitian’s Food Favorites. The American Dietetic As- 
sociation Foundation, (5) 302 
Food Composition and Nutrition: Tables 1986/87. 3rd 
Revised & Completed ed. H. Scherz, G. Kloos, & F. 
Senser, Compilers, (6) 146 
Foundations of Normal and Therapeutic Nutri- 
tion,T.R. Lankford & P.M. Jacobs-Steward, (2) 170 
Guidelines for Training Community Health Workers 
in Nutrition. 2nd ed. World Health Organization, 


(10) 160 

Handbook of Food Allergies. J.C. Breneman, ed., (3) 
146 

How To Live Longer And. Feel Better. L. Pauling, (3) 
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Nutrition in Oral Health and Disease. R.L. Pollack & 
E. Kravitz, (5) 302 

Nutrition Toxicology. Vol. 2. J.N. Hathcock, ed., (10) 
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Nutritional and Toxicological Significance of Enzymes 
Inhibitors in Foods. M. Friedman, ed., (11) 139 

The Phychology of Eating and Drinking. A.W. Logue, 
(12) 139 

Phytic Acid: Chemistry & Applications. E. Graf, (2) 
172 

Proceedings of the IUFoST International Symposium 
on Chemical Changes During Food Processing. Vol. I 
and II.Instituto de Agroquimica y Tecnologia de la 
Alimentos, (12) 139 

Seafoods and Fish Oils in Human Health and Dis- 
ease.J. Kinsella, (11) 140 

Vitamin A Deficiency and Its Control. J.C. Bauern- 
feind, ed., (11) 147 


21. Oils, Fats, & Lipids 

The Lipid Handbook. F.D. Gunstone, J.L. Hardwood, 
& F.B. Padley, eds., (9) 215 

Seafoods and Fish Oils in Human Health and Dinca 
J.E. Kinsella (11) 140 

Standard Methods for the Analysis of Oils, Fats and 
Preservatives. 7th ed. C. Paquot & A. Hautfenne, 
(10) 158 


22. Packaging 
A Complete Course in Canning and Related Processes. 
Vol. 1. Basic Information on Canning. Vol. 2. Pack- 
aging-Aseptic Processing: ingredients. Vol. 3. Pro- 
cessing Procedure for Canned Food Products. 12th 
ed. A. Lopez, (8) 237 
Developments in Food Preservation. Vol. 3. S. Thorne, 
ed., (5) 302 
Packaging: Specifications, Purchasing, and Quality 
Control. 3rd ed. E.A. Leonard, (9) 209 


Proceedings of the Second en ae Conference 
on Controlled Atmosphere Packaging. Schotland 
Business Research Inc., (8) 236 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 


frigeration, (11) 139 


Physical Properties (See Sensory Evaluation &, 
Physical Properties of Foods) 


Pollution Control (See Engineering, Processing, & 
Pollution Control) 


Processing (See Engineering, Processing, & Pollu- 
tion Control) 


22a. Postharvest Technology 
Advances in Food Research. Vol. 30. C.0. Chichester, 
E.M. Mrak, & B.S. Schweigert, eds., (3) 148 
Potatoes: Production, Marketing, and Programs for 
Developing Countries. D. Horton, (9) 215 
Quality Maintenance in Stored Grains & Seeds. C.M. 
Christensen & R. Meronuck, (8) 234 


13. Product Development 

Advances in Food Research. Vol. 30. C.0. Chichester, 
E.M. Mrak, & B.S. Schweigert, eds. (3) 148 

Alternative Sweeteners. L.O. Nabors & R.C. Gelardi, 
(8) 234 

Fermented Foods of the World: A Dictionary and 
Guide. G. Campbell-Platt, (9) 210 

Food Biotechnology. D. Knorr, ed., (9) 210 

Legume-Based Fermented Foods. N.R. Reddy, M.D. 
Pierson, & D.K. Salunkhe, eds., (4) 152 

New Foods. A. Services, (4) 152 

Surimi It’s American Now! Project Summary, 1982- 
1987. Alaska Fisheries Development Foundation, Inc., 
(10) 163 

Traditional Foods: Some Products and Technologies. 
Central Food Technological Research Institute, My- 
sore, (5) 302 


24. Proteins 
Advances in Food Research. Vol. 30. C.O. Chichester, 
E.M. Mrak, & B.S. Schweigert, eds., (3) 148 
Developments in Food Proteins—4. B.J.F. Hudson, ed., 
(9) 216 
Enzymic Hydrolysis of Food Proteins. J. Adler-Nissen, 
(5) 303 


25. Quality Assurance & Sanitation 

A Colour Atlas of Food Quality Control. J.P. Suther- 
land, A.H. Varnam, & M.G. Evans, (9) 209 

Introduction to Meat Microbiology. E.A. Zottola, (12) 
140 

Packaging: Specifications, Purchasing, and Quality 
Control. 3rd ed. E.A. Leonard, (9) 209 

Proceedings of the IUFoST International Symposium 
on Chemical Changes During Food Processing. Vols. 
I and II. Instituto de Agroquimica y Tecnologia de la 
Alimentos, (12) 139. 

Recommendations for the Processing and Handling of 
Frozen Foods. 3rd ed. International Institute of Re- 
frigeration, (11) 139 

Standard Methods for the Analysis of Oils, Fats and 
Preservatives. 7th ed. C. Paquot & A. Hautfenne, 
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Standard Methods for the Examination of Dairy Prod- 
ucts. 15th ed. G.H. Richardson, (9) 212 
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Foods idation of Mycotoxins. R.J. Cole, ed., (6) 147 
Biogeneration of Aromas. T.H. Parliment & R: Cro- Mycotoxins and Phycotoxins. P.S. Steyn & R. Vleg- 
teau, eds., (3) 151 | * gaar, eds., (2) 170 
Food Engineering and Process Applications. Voll. 1. Nutrition Toxicology. Vol. 2. J.N. Hathcock, ed., (10) 
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LeMaguer & P. Jelen, eds., (8) 234 Nutritional and Toxicological Significance of Enzyme 
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Aa ment. H.R. Moskowitz, ed., (11) 136 Procedures to Investigate Foodborne Illness. 4th ed., 
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Physical Propeties of Foods and Food Processing Sys- I and II. Instituto de Agroquimica y Tecnologia de la 
tems. M.J. Lewis, (12) 139 Alimentos, (12) 139 
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a Properties. 2nd ed. N.N. Mohsenin, (1) 144 


Seafoods and Fish Oils in Human Health and Disease. 
a 27. Statistics, Experimental Design, & Optimation J.E. Kinsella (11) 140 Pee 
Empirical Model-Building and Response Surfaces. Standard Methods for the Examination of Dairy Prod- 
4d | G.E. P. Box & N.R. Draper, (6) 146 ucts. 15th ed. G.H. Richardson, (9) 212 


Food Engineering and Process Applications. Vol. 1. 
Transport Phenomena. Vol. 2. Unit Operations. M. 
LeMaguer & P. Jelen, eds., (8) 234 


28. Textbooks, Laboratory Manuals, & Popular 
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30. World Food Problems 
Guidelines for Training Community Health Workers 
in Nutrition. 2nd ed. World Health Organization, 
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Advances in Food Research. Vol. 30. C.O. Chichester, 
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Alternative Sweeteners. L.O. Nabors & R.D. Gelardi, 
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